NOVOTEL

BANGKOK SUVARNABHUMI AIRPORT

ENTERTAIN
YOUR PALATE

IWaniwaunuiuy
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Room Service



BREAKFAST
DIKISIB
Baht

AMERICAN omisisralndomsnu 570
Orange, Apple, Guava or Tomato Juice

muatnisaidontiuall 1 s1ons isu thdu deuida (dss dusivonea
Tropical Fruit Platter valissumungma

Baker’s Basket with Your Choice of Croissant, Danish, Muffins,

White or Whole Wheat Toast, Preserves and Butter

vuuUIsinge 213un=nN$1 18U ASIBDI6 Indis TWWU vuudiiaadn 1o

vuudadovid neuwalld naziug

Two Farm Eggs Any Style with Your Choice

Fried, Scrambled, Poached, Boiled or Omelet Served with Crispy Bacon,
Chicken Sausage, Provencal Tomato and Hash Brown Potato
muaisniFoniuylv 2 stems 1su a1d Wau Vet Weiu Wiou 1dswwsou
iuRBUNoAnsaU Tansonin Judsiunnon la:usivonAg

Freshly Brewed Coffee, Decaffeinated Coffee, Tea, Hot

Chocolate or Fresh Milk ruaiuisaidonin€odiu 1 s19ms 15U nMiwan
nMiwWAIW3ush 51 Boafnilaniou Kéo uuan

THAI owsisisralnding 570
Orange, Apple, Guava or Tomato Juice

muauisnidenthuald 1 stems 1su tidu dieuida tdss Gsioinea
Tropical Fruit Platter valissumungma

Congee or Boiled Rice with Your Choice of Minced Pork,

Minced Chicken or Sea bass with Condiments

f3n Ko V16U (Kyum TMum Kéo Uanzwa wiauindaiuss)

Freshly Brewed Coffee, Decaffeinated Coffee, Tea,

Hot Chocolate or Fresh Milk muauisaidonindosdiu 1 stums 1su

miwan niwawaush 51 oafniansou wéo uvan

JAPANESE ownsisraindcgiu 610
Orange, Apple, Guava or Tomato Juice

muauisnidonthuald 1 stems 1su tdu dieuida thdss tsiioinea

Grilled Salmon Served with Miso Soup, Omelet, Pickled Vegetable,
Seaweed and Steamed Rice

IsauougIdswwsousuidis: VKU dNRdJ a1KsIg 11AsV12a08

Freshly Brewed coffee, Decaffeinated Coffee, Tea,

Hot Chocolate or Fresh Milk muaisaidonindosau 1 s1on1s

15U NIWan niwanwaum 51 Sonfniiandou Ko uvan

p’i‘% = Vegetarian

. = Contains Nuts

& = Contains Shellfish
-~ = Spicy

ROOM SERVICE

Available 24 hours
Dial 62

Please let us know if you have any special dietary requirements,
food allergies or food intolerances.

All prices are inclusive of 7% government tax and 10% service charge.



A LA CARTE BREAKFAST

Baht
Juices thoali & 160
Orange, Pineapple, Watermelon, Tomato, Guava, Apple,
Tangerine or Carrot thau thaud=sn dndfu thu=iveine thdss
thieuila thduivgorou kée thiinsen
Fresh Fruit Platter vallanmunama 220
Watermelon, Pineapple, Papaya, Cantaloupe, Apple
1matu §uussa wzazno Aumau leuia
Yoghurt foinsn 170

Low Fat, Plain or Flavored (Blueberry, Strawberry, Apple Cinnamon or
Honey Lemon) Toinsalvijush TonsnsssusIA TYINSnSaAsIAGNY
18U UIUDSS anseluads loUilanasBuuou thdiu=und

Cereal si5vang 175
Cornflakes, Organic Muesli, All Bran, Coco Pops, Special K,

Bircher Muesli or Oatmeal Served with Cold Milk, Hot Milk or Soya Milk
posuwand yaaoosindna $1¥136134 infnlou alisva 1n

Jisosyaa vioidn 1aswwsouuuigu k8o uuSou KSo UUNdIKEDJ

Waffle or Pancake »wiwanazinwuidn 220
Fruit Compote, Vanilla Sauce, Chocolate Sauce or Maple Syrup
walinsdy soadiaan soagoninian Kéo widalssy

Fresh from Our Baker (Selection of 3 Items) 220
vuudiou dn KU (Muauisnidonia 3 s19ms)

- Danish ints 4 - Whole Wheat Toast vuudanguigain

- Butter Croissant asosaJAlugdn - Multi Grain Bread vuuUJigaginu

- Muffin Owiwu . - Bread Roll vuudiiusaisa

- White Toast vuuUanduitiovid

Eggs wuylv 360
Two Eggs any Style with Bacon, Chicken Sausage, Hush Brown and
Provencal Tomato muaiuisnidoniuyiv 2 s1oms 1su Vad Vau Vaon e
rKSo Wiiou 1dswwsauiunaunannsau Tdnsonin Tudsiuanom llazuzivainAgd
Three Eggs Omelet - Plain or with Cheese, Ham, Tomato,

Mushroom, Bell Pepper or Onion Voauidn 3 wWeJ muaisn
IdONIVUSANIINY KSoIdonld Ba oy bzIVaINA IRR WSNKOIU KD HdKoW

Boiled Rice v1siu 295
Boiled Rice with Minced Chicken, Minced Pork or Sea Bass and Soft Egg
v1aulnua Kyus Jamn:wa nazivyu

ASIAN COMFORT CORNER AVAILABLE
FROM 1TTAM TO 11PM

Hokkien Noodles uzkijonifisu . 360
Fried Egg Noodles with Shrimp and BBQ Pork uskilVOamnJiazkging

Roasted Duck Noodles uzkiiUngns 370
Egg Noodle Soup wiht Shredded Roasted Duck

Chinese Style Prawns fadnsoaidniio iaswwsouvidady 670
Wok Fried Prawns with X.0 Sauce Served with Steamed Rice

Sweet and Sour Pork kydaiu3uorou idswwsouvinasy 360
Wok Fried Pork Filet in Sweet and Sour Sauce Served with Steamed Rice

Miso Ramen iis:s11ud 290
Miso Noodle Soup, Pork Neck, Boiled Egg, Nori Seaweed

Tom Yum Ramen suuisuginzia & 4 320
Spicy Lemongrass Noodle Soup with Seafood

Buta Tonkatsu Don vixihkynonniAnd 440
Breaded Pork Cutlet Served on Steamed Rice

Shake Teri Don vidksthlasauougainsgin 570
Grilled Salmon with Teriyaki Sauce Seved on Steamed Rice



ALL DAY 24 HOUR DINING
INTERNATION AL owisuusii
Baht

APPETIZERS AND SALADS wymuiau na=aan
Bresaola itoifualndn=sunn 370
Air Dried Beef with Rocket Salad, Parmesan Cheese and

Lemon Olive Oil Dressing

idomnikinudnadnsonnem Bawuusiu iazthadathijuu:noniaou

Smoked Salmon isavousundu 490
Smoked Salmon with Green Tea Cream Cheese and Orange,
Pistachio and Black Olive Biscotto iisauausundunuasuBasIved

wéoudnevundidanonfumnonsi du OWmEo

Chicken Liver Pate sulnun 390
Chicken Liver, Port Pate with Raspberry and

Green Peppercorn Chutney Served with Crispy French Bread

JAAUIR fiusoasiaiuesswsningsou I@swwsouvuudidsiiAaounsou

Calamari Fritti Uawinalndama 320
Deep Fried Calamari with Tartar Sauce and Lemon Wedge
Jamdnnonalnddma nusoamsns

Poke Bowl viosthdanudlndone «# 410
Rice Berry, Raw Salmon, Avocado, Mango, Papaya, Cashew Nut,
Quinoa, Japanese Seaweed, Carrot, Cucumber and Japanese

Sesame Dressing Vorthuaaualndonny Volséiuess Ualisauoudu

ohAin Uy wzamne IIAUEUIRUWILL AUD a1rs19tgdu IASON IHIN

nazthadanalnargyu

Caesar Salad tsisaan 9 410
Caesar Salad with Croutons, Bacon, Parmesan Flakes

with Grilled Rosemary Chicken Breast or Crispy Parma Ham

or Cajun Spiced Grilled Prawns vuuUinoansouiauiunnsnols

IUABU Baw1$IusIu Muaisnidonktiadnls 1 s1oms 15U onlnglsaids Ko

WISUMIZUNSOU KD 1I8

Papaya Avocado Salad adnuzaznofiuohain # % 360
Papaya, Avocado, Cashew Nut, Lettuce Salad
with Ginger Vinaigrette and Fresh Mint

yzano odAA IAUUDIRUWIUA Onadn thaanvanasfudss:iku

Mediterranean Quinoa Salad aanAialndiuainosisitiou 380
Quinoa, Cherry Tomato, Black Olive, Artichoke, Sun Dried Tomato,

Basil and Mozzarella with Apple Cider Vinegar and Extra Virgin Olive Oil
AlD L=VoINAISOSS Usnons UsiVoInAMNIKI 013ATsA TuTks:wa Balusisaa

wsouthaanioualsinos

SOUP wsU
Pumpkin Soup suwnnaJ vl 290
Sweet Potato Soup sUijuroiu # 240



SANDWICHES, BURGERS AND WRAP
Isudss 1Wasinas nsu
Baht

Signature Wagyu Beef Burger 470
Iwynu=tn 1wasinasitionno

Sesame Bun, Wagyu Beef Patty, Emmental Cheese,

Lettuce, Tomato, Pickled Cucumber and Chef's Burger Sauce

vuudan 1dexnfd Baiuiuuinides dnadn u=ivaInA 1nINN
Iaz59aIUDSINDSINSWIAYVDINIISW

Vegetarian Burger woéinosin 4 430
Whole Wheat Bun, Vegetable Patty, Spicy Sesame Tofu Mayonnaise,
Sautéed Shitake Mushroom, Caramelized Shallots and Lettuce
vuuddigadniuadinasin sodimpiaznsaidn IRnKoUdn KoUIAIOAIAzUNAAnN

Triple Salmon Slider Gtivasimeskiindlasavou 460
Black Ink Bun, Salmon Patty, Mango Chutney, Avocado Mash,

Turmeric Chilli Lime Aioli gulvadinaskiinmualinsavou

vuudindaksidn wasinosilodalinsauau sodiu:udd ohainun
soadayeanaNIAAIAIUWSN Viuliazialou

Club Sandwich aaunsuss 460
Farmers Bread with Egg, Bacon, Tomato, Lettuce, Chicken
and Avocado vuudsStyis IV 1unou wsivainA Gnaan 1Galn nazelhain

Grilled Eggplant Focaccia insusswonnmiBauzivogis 340
Grilled Eggplant, Tomato, Basil and Mozzarella Focaccia Sandwich
vuudawonmiBudia:zBalunsaisaan zivog1de1d uzivoinel fulkszwa

Spicy Chicken Wrap usulndnsaiin .#
Shredded Chicken, Mango, Spicy Peanut Dressing Wrapped with 350
Corn Flour Tortilla 1dsnesnaikeinan vy soatnadisaidn

All Burgers, Sandwiches and Wrap are Served with
Your Choice of French Fries or Curly Fries.

PI1ZZAS AND PASTAS
WK1 azwian

Pizza Margherita wsswimse v 360
Tomato Sauce, Mozzarella and Basil
WK1 Bauoasiisaan l1as iuliswa

Pizza Prosciuto, Rucola e Parmigiano 490
WissUsasnin SoAINma Sawiisiu

Tomato Sauce, Parma Ham, Rocket Salad and Saved Parmesan Cheese
WK1 SoAIfin BawITsIu KUTWISUIIIOU

Pizza Frutti di Mare Wssiwini & ulis 490
Tomato Sauce, Seafood, Garlic and Chili
WEBINEIA WSN lasns:Ifgy

Pizza Salami Piccante wssisiadsaidin 460
Tomato Sauce, Spicy Salami and Mozzarella

WEBIKUTS1a10

Pizza Phad Krapaow Moo wssms:wsiwy _J 380

Pizza with Spicy Thai Basil and Minced Pork
WISEIKINSIWSIKIYAU

Tom Yum Pizza Wsaugh 490
Lemongrass Flavored Seafood Pizza with Tom Yum Taste
WissIKAUENzIa

Choose Your Pasta and Sauce 430
Spaghetti, Linguine, Penne, Farfalle Bolognese, Carbonara,
Amatriciana, Tomato and Basd,f Pesto f

mummsmaomauwwamﬂmmu alinms 33000 wuil aswiswaia
lassodldnid soditio AU soauzvoINATHIUABU Nlas soduzIvaINATdKs=w



MAIN COURSES

9IK1SIUKAN
Baht
BBQ Pork Spare Ribs §iasskyuisias 680
Slow Grilled BBQ Spare Ribs with Garlic Mashed Potatoes
and Grilled Vegetable
IsTnsmumsum ESWw3ouudsiun iazing
Cod Fish and Chips Ua1non nia: Gudsineanseu 840

with Tartar Sauce, Lemon and Malt Vinegar Jarnoasundinen na: Judsinon
1Id@Swwsousoanmisnis 1ladou lazthduangskigninuoan

FROM THE GRILL wygu grams/nsu
Australian Beef Rib Eye ifiosuorvooainside 300 2,190
Australian Striploin iGoduuonooainside 250 1,200
Australian Bee Tenderlom Prime Grade 200 1,490
|uoaufuooa|m5|aa INSAWSIDYY

Australian Lamb Chops BAsainzoodinsidy 200 1,190
Chicken Breast onin 200 570
Snow Fish Filet Uairu: 200 990
Salmon Filet vawsauou 200 760

With Your Grill, Choose 1 from Side Vegetables, Side Potatoes and Sauce
muawisaidoninsediAgs 1 1wy Al

Side Vegetables: wyinsanAsaUs:innin
« Wok fried Asian Vegetables dndnalndioise
- Ratatouille an3an

« Sautéed Creamy Spinach Gadnivuiaznsy

« Sautéed Mushroom Jnifin

« Mixed Salad aansou

Side Potatoes: wyinsasAgausannisudss

« Garlic Mash Jud3iunsans:=ifigy

- Sweet Potato and Leek Gratin Jur>1uouba

« French Fries or Curly Fries wsuswsigrsodudsamagonon

Sauces soa .

- Béarnaise soalvalua alnddsiad - Red Wine soabuiing

« Mint soaiun « Mushroom Cream soansuifin

« Black Pepper soawsningsi . Thai Spicy Seafood soathiutwn
Quinoa Poke Ball aanAtn 200

Quinoa, Rice Berry, Avocado, Mango, Papaya, Cashew Nut &,
Carrot, Cucumber, Seaweed in Japanese Sesame Dressing

Ald VDTSISIUE)SS ohMin W= Uzano 1I0AUUIIRUWIUR 1IASDN 103N
a1 thadnnalnagyu

Honey Roasted Pumpkin Salad aanwnnasgnaunda 320
Honey Roasted Pumpkin, Pecan Nut ./#, Cherry Tomatoes,

Red Onion, Rocket Salad in Balsamic Dressmg

Wnnoagathds BoWiAU U=ivoinA Korou dnadnSonifin thadnuasion

Watermelon Salad aanunsiu 220
Watermelon, Cucumber and Iceberg Salad
in Minted Ginger Vinaigrette inlu 10> dnadalodiosn thadnvaiazous

Naam Tok Hed thanifasou s 200
Spicy Mixed Mushroom with Roasted Ground Rice,
Thai Herbs and Lime Dressing i&nsousaidn v12A> ayulwsing thuzutd

Mussaman Wrap inajaidusondundinonal 280
Sweet Potato in Mussaman Curry Wrapped in Tortilla

with Peanuts «#, Crispy Shallots and Romaine Lettuce

JuUSIKNU GamMaKIU SIAAdEseaTaIIU IazkofdeIdinona wioulsarouiied

Phad Thai Jae dnina 200
Stir Fried Rice Noodles with Tamarind Sauce, Vegetables,
Peanuts ./# and Tofu 1duiunsdnnanindisodu=viy Gn 0D lazieng



THAI MENU
INUIKISINY
Baht

APPETIZERS AND SALADS wymuiduna:aan
Po Pia Phag Uaillg:noaldan #* 250
Deep Fried Vegetarian Spring Rolls with Plum Sauce

Sate Moo or Gai a:if:Kynsoazifzln 340
Thai Pork or Chicken Skewers with Peanut Dip
and Traditional Condiments

Som Tam Thai Goong Yung and Khao Mun 490
dushingnigy 1Idswwsauviolu
Papaya Salad with Grilled Prawns and Coconut Rice

Yum Talay ¢nzla /& 360
Spicy Seafood with Cucumber, Tomato and Onion

Larb Moo or Gai a1unky wse In 4 205
Spicy Minced Pork or Chicken Salad with Shallots, Mint, Lime

and Roasted Ground Rice

auky Kéo a1uln AanIAdIdY Kokaw Tuazs:HIKU UsU1D 1a=V1dAD

SOUP w

Tom Yum Gai, Kung or Talay sughin n3o My nSo nzla 370/430
Spicy and Sour Coconut Milk Soup with Chicken, Prawns

or Seafood JJ &

Tom Kha Gai suvain 370
Galangal Coconut Milk Soup with Chicken

NOODLES AND RICE uiiigonazvnd

Phad See Eaw Pak, Gai, Nuea, Moo or Talay 310/430
GaBdaan I 1o Ky KSO n:1a

Stir Fried Flat Noodles with Vegetables f Chicken, Beef, Pork or Seafood &

Phad Thai Goong dninfian .# % 450
Stir Fried Noodles with Prawns in Tamarind Sauce

Khao Phad Moo, Gai viodany Tn 370
Fried Rice with Pork or Chicken

Khao Phad Goong vidnfis & 440
Fried Rice with Prawns

CURRY Us=inning . i
Gaeng Massaman Gai or Nuea nnilaiuln xso ilio .4+ 395
Massaman Curry with Chicken or Beef

Gaeng Kiew Wan Gai, Moo or Pak -~/ 395
INIVgIKUIM Ky Kéo (n
Green Curry with Chicken, Pork or Vegetables 4

Panaeng Gai or Moo nwuiln KSo Ky 4 410
Thick Coconut Milk Red Curry with Chicken or Pork

Gaeng Phet Ped Young inaidniUng 420
Roasted Duck Breast in Red Curry aniUagaluinaing

Cho Chee Pla Salmon gavaumsavou % 440
Grilled Salmon in Thick Red Curry Sauce
WSNIINIIAITANANIAAIADURIN:N lIazUanisauou

All Curries are Served with Steamed Rice.
WYUs=IMnNINJIASWwWSouv12ary



DESSERTS

VoJKI1U
Baht
Lemongrass Creme Brulee asuuaian:ing 280
Passion Fruit Panna Cotta with Balsamic Mango 280
Salad and Strawberry Coulis ,
WIUADNENIANISA AdANzUDIVIAISTA 52AdNSDIUDSS
New York Oreo Cheese Cake with Raspberry Swirl 280
fostoBalAnalndtinuasn na:s1auass
Green Tea Tiramisu Cake Asiasuven 280
Apple Pie with Bourbon Vanilla Sauce and 280
Vanilla Ice Cream wignoUidanusaddtamazlofasudtal
Tropical Fruit Platter valjanmuggma 250
BEVERAGES

IASDJINU

COCKTAILS - THE SIGNATURE 320

Atrium Spritzer Johnnie Walker Gold Label, Amaretto,

Apple Juice, Lime Juice, Soda Water

Orange Gold Johnnie Walker Gold Label, Martini Rosso, Grand
Marnier, Ginger Ale

Suwanaross Smirnoff Vodka, Malibu, Lime Juice, Sprite

One Night In Bangkok Tres Magueyes Tequila Gold, Grand Marnier,
Beer, Lime Juice, Mint Leaves

Lychee Martini smirnoff Vodka, Lychee Liqueur, Lime Juice

Pisang Dai Pampero Rum, Creme De Banana, Triple Sec, Fresh Banana

COCKTAILS - THE CLASSIC 320
Mai Tai Pampero Rum, Captain Morgan, Orange Curagao, Pineapple
Juice, Orange Juice, Lime Juice, Grenadine Syrup
Cosmopolitan smirnoff Vodka, Cointreau, Cranberry Juice,
Lime Juice

Bloody Mary Smirnoff Vodka, Fresh Lime, Tomato Juice, Tabasco
Sauce, L&P Sauce, Salt

Alexandria Brandy, Creme de cacao, Milk

Margarita / Strawberry / Blue (Frozen / Shake)

Tres Magueyes Tequila, Triple Sec, Lime Juice

Daiquiri / Strawberry / Banana

Pampero Rum, Triple Sec, Lime Juice/ Strawberry/ Banana

Blue Hawaii Pampero Rum, Blue Curacao, Pineapple Juice
Martini Gordon's Gin, Dry Vermouth

Pifia Colada Pampero Rum, Malibu, Pineapple Juice, Coconut Cream
Caipirinha cachaga, Lime, Sugar, Soda

Mojito Pampero Rum, Lime, Sugar, Mint Leaves, Soda

Mojito Strawberry Pampero Rum, Strawberry, Lime, Sugar, Mint
Leaves, Soda

Long Island Pampero Rum, Gordon's Gin, Smirnoff Vodka, Tres
Magueyes Tequila, Triple Sec, Coke, Lime Juice

B 52 Kahlua, Bailey's, Grand Marnier

Screwdriver smirnoff Vodka, Orange Juice

Singapore Sling Gordon Gin, Cherry Herring, Lime Juice,
Grenadine Syrup, Soda Water

Black Russian smirnoff Vodka, Kahlua

Tom Collins Gordon's Gin, Lime Juice, sugar syrup, Soda
Tequila Sunrise Tequila, Orange Juice, Grenadine Syrup
Manhattan Bourbon Whisky Jim Beam, Sweet Vermouth
Whisky Sour Johnnie Walker Gold Label, Lime Juice, Angostura
Bitter, Soda Water



BEVERAGES
INSDINV
Baht
MOCKTAILS - THE NON-ALCOHOLIC 230
Strawberry Punch Strawberry, Orange Juice, Pineapple
Juice, Lime Juice, Grenadine Syrup
Banana Bee Fresh Banana, Pineapple Juice, Lime Juice, Honey, Sprite
Co-Colada Pineapple Juice, Coconut Cream, Lime Juice, Sugar Syrup
Mojito Zero Fresh Lime, Brown Sugar, Mint Leaves, Soda
Bloody Maria Fresh Lime, Tomato Juice, Tabasco Sauce, L&P Sauce, Salt

WATER & SOFT DRINKS

San Benedetto (750ml.) 350
San Benedetto (500ml.) 220
Badoit (750ml.) 350
Perrier (330oml.) 225
Evian glass bottle (750ml.) 350
Evian (50oml.) 220
Minéré (5sooml.) 89
Soft Drinks (325ml.) 160

(Coke, Coke Zero, Fanta Orange, Ginger Ale, Soda, Sprite or Tonic)

FRESH JUICES 160
Guava, Grapefruit, Pineapple, Watermelon, Cantaloup,
Orange, Carrot, Apple, Coconut, Lime

COFFEE (lly) AND HOT BEVERAGES

Americano 180
Espresso 180
Decaffeinated 180
Cappuccino 210
Latte macchiato 210
Double Espresso 320
Hot chocolate 180
Ovaltine / Milo 180
TEAS (TWG) 180

English breakfast / Earl grey / Green Tea / Camomile



BEVERAGES

IASOIMU

Baht
BEER (DRAUGHT) 280 / 800
Singha (mug / pitcher)
Asahi (mug / pitcher)
BEER (BY THE BOTTLE] 260
Singha / Heineken / Tiger / Carlsberg
ARTISAN CRAFT BEER (BY THE BOTTLE])
Chalawan Pale Ale 295
IMPORT BEER (BY THE BOTTLE)
Corona Beer 400
Asahi Beer 280
APERITIF (BY GLASS 45ML)) 260

Campari / Fernet Branca / Martini Bianco / Martini

Extra Dry / Martini Rosso / Pernod / Ricard / Pimm’s No 1.
SHERRY & PORT (BY GLASS 45ML)) 260
Harvey’s Bristol Cream / Taylor’s Ruby / Tio Pepe

EAU DE VIE (BY GLASS 30ML) 290
Calvados / Akvavit / Framboise / Poire Williams / Kirsch
PREMIUM WHISKEY (BY GLASS 30ML.)

Johnnie Walker Blue Label 990
Johnnie Walker Gold Label 390
REGULAR WHISKEY (BY GLASS 30ML)

Johnnie Walker Black Label 330
Johnnie Walker Swing 420
IRISH WHISKEY (BY GLASS 30ML)

John Jameson 290
THAI'WHISKEY (BY GLASS 30ML.)

Maekong 189
MALT WHISKET (BY GLASS 30ML))

Glenmorangie The Lasanta (Sherry Wood) 490
Glenmorangie The Origibal 10 years 380
Glenmorangie The Quinta Ruban 490



BEVERAGES
IASDIAN

Baht
PREMIUM COGNAC (BY GLASS30ML) 890
Hennessy X.0 / Remy Martin X.0 / Martell Cordon Bleu
COGNAC (BY GLASS 30ML) 350
Martell VSOP / Remy Martin VSOP / Hennessy VSOP
ARMAGNAC (BY GLASS 30ML) 360
Sempé Armagnac
BOURBON WHISKEY (BY GLASS 30ML.) 260
Jack Daniels/ Jim Beam
CANAD IAN WH IS KE'Y (BY GLASS 30ML.) 260
Canadian club
GIN (BY GLASS 30ML.)
Gordon's Gin 290
Tanqueray Gin 310

PREMIUM VODKA (BY GLASS 30ML)

Belvedere Vodka 390
Ketel one 320
VODKA (BY GLASS 30ML.) 290

Smirnoff Black Vodka / Smirnoff Vodka

RUM (BY GLASS 30ML)) 290
Pampero Blanco Rum / Capt. Morgan Dark Rum

TEQUILA (BYGLASS 30ML))

Don Julio Reposado 460
Tres Magueyes Blanco 290
CREME & LIQUEURS (BY GLASS 30ML)) 290

Amaretto / Bailey's cream / Southern Comfort
Grand Marnier / Kahlua / Tia Maria

DON'T HESITATE TO CALL US AT 62

We thank you for allowing a 30-min service time after passing your order.






